Foods, as well as other factors, such as accommodation, attractions, recreational activities and transport are key parts of the tourism product of host destinations. It has been found that in recent years, tourism choices have not been determined only by the simple biological need to eat, but also by the desire to try interesting products within an appropriate environment. Modern, experienced travelers look for destinations' quality, as linked to a deeper knowledge of the culture and lifestyle of the inhabitants of the place they are visiting. As lifestyles of people are deeply related to what and how they eat, how they prepare food and in what environment, what the rituals of food consumption are, combined with the architecture and place, a strong demand has been created for local food and a trend of what is called "gastronomic/culinary tourism". A survey was carried out in order to explore the forms of product supply, commercialization strategy as well as methods to promote gastronomic tourism in Greece. In particular, the search was carried out through the internet businesses in Greece involved in the field of gastronomy and tourism, using keywords such as gastronomy, Greek cuisine, Greek breakfast, wine routes, olive routes, etc. Then, the findings were classified into categories in order to evaluate their activity. The survey revealed that companies involved in the field of gastronomy are numerous and of various nature. These include restaurants, hotels, guest and rural houses, tourism agencies, food manufacturers, food markets, museums, exhibition halls, etc. Their activities are equally varied and creative (related to wine, honey, herbs, etc, cultural routes that have to do with a product, thematic museums, etc). Due to the lack of targeted central tourism policy in the field, it is proposed to further explore the field and record domestic gastronomic resources at regional administrative levels in order to effectively valorize and promote them with a view to establishing each region as a distinct gastronomic destination.
In Greece, earliest recorded movements that date back to Antiquity refer to those tours designed to make travelers more familiar with other cultures (Thales, Anaximander, Herodotus, Plato, Strabo, Pausanias, etc.) . Cultural tourism is considered to be the oldest form of tourism. Visiting historical sites, cultural landscapes, museums and fairs, as well as attending events have always been parts of the overall tourism experience (McKercher & Du Cros, 2002, p. 1) .
Cultural tourism began to be recognized as a special category of tourism in the late '70s, when researchers and tourism operators found that many people traveled with a view to understanding the culture and cultural heritage of the host destinations (Tighe, 1986, pp. 2-5) .
Cultural tourism not only constitutes "the most effective means of promoting understanding and visibility for the cultural identity of a country or a region, while contributing to economic and social development of less developed regions", but also a form of sustainable tourism since "it does not invoke 'excessive pressure' on natural, social, human and built environment, causing 'alteration' of it, as it is the case with other common forms of mass tourism" (Moira, 2009, p. 23) .
In 1985, the World Tourism Organization gave two definitions of cultural tourism. The first is "narrower" and refers to "the journey for essentially cultural motivations, such as study tours, travel to see theater, music or dance performances, festivals and other cultural events, visits to archeological sites, monuments, museums, educational trips and travel to study nature, folk culture or art and pilgrimages". The broader definition, in contrast, covers "all movements of persons made in order to satisfy the human need for diversity/variety, tending to raise the cultural level of the individual and giving rise to new knowledge, experience and encounters" (WTO, 1985, p. 6; Richards, 1996; Richards: 1996 Richards: /2005 .
Actually, it is difficult to find an appropriate definition for cultural tourism. This is due to the fact that cultural tourism has several aspects, both tangible and intangible, such as works of art, language, gastronomy, art and music, architecture, historical sites and monuments, festivals and cultural events, religion, education, clothing, Moira, P., Mylonopoulos, D., Kontoudaki, A. -Greek gastronomy as a form of cultural tourism 2015. Fakultet za sport i turizam, Novi Sad, TIMS Acta 9, [135] [136] [137] [138] [139] [140] [141] [142] [143] [144] [145] [146] [147] [148] etc. In this respect, today cultural tourism has become an "umbrella term", covering a wide range of related activities, such as historical tourism, tourism focusing on the fine arts, museums tourism, religious tourism, industrial tourism, gastronomic tourism, wine tourism, etc. (Moira, 2009, p.26) .
In sum, cultural tourism could be defined as travel undertaken predominantly with the intention to participate in various activities and gain new experiences related to culture, such as participating in festivals and cultural events, getting acquainted with the history and tradition of regions, sites and countries, visiting areas with traditionally built environment, visiting cultural monuments and museums, becoming acquainted with local customs and local gastronomy (WTO, 1985; ICOMOS, 1999; Moira, 2009, pp. 25-26) .
In this light, the cultural heritage of a place does not consist only of the cultural achievements of the past and present. The lifestyles of residents, as well as the food culture of everyday life (wine and bread, main alimentary products, artisanal production technology, traditional food and local cuisine) also identify the specific cultural identity of each place.
Food as asocial need and cultural symbol
Food and nutrition have been thoroughly investigated by both sociologists and anthropologists over the last twenty years (MacClancy, 1992; Beardsworth & Keil, 1996; Fine, 1996; Lupton, 1996; Mennell, Murcott, & Van Otterloo, 1992; Warde, 1996; Bell & Valentine, 1997; Warde & Martens, 2000) . Characteristic of the social function of food is that it constitutes a core activity requiring a specific space for its consumption in almost all social events, such as weddings, funerals, birthdays, anniversaries, meetings of friends, business lunches, etc. (Tiger, 1992) . The sea activities take various forms, such as tea parties, professional lunches or dinners, lunches or dinners with friends, Sunday lunches or dinners, weddings or alumni receptions, celebration of a success parties, etc. In all these cases, food constitutes an effective and powerful tool for bonding and developing social relations 1 .
In addition, food is a symbol of social status.
What we eat is an indication of who we are, being, thus, a powerful social symbol (Kim, Eves, & Scarles, 2009; Chang, Kivela, & Mak, 2010) . Furthermore, food is something that could be offered, being asign of generosity and a way to establish or strengthen alliances.
The type and quality of food, the way of preparing, the pattern of its consumption, the decoration of the table   and the table manners Farb & Armelagos (1980) and Douglas (1982) have pointed out, through their studies, the central role of food consumption in social rituals of various nature.
Food consumption is strongly influenced by factors such as the natural environment (Mennell, Murcott & Van Otterloo, 1992 ) and culture of a place (Harrington & Herzog, 2007, pp.4-5) . By saying natural environment, we mean mainly the geographical location and the prevailing climatic conditions. The cultural environment refers to religion (Moira, 2009, pp. 76-78) , history and ethnic diversity, local traditions and values. The environment affects not only the agricultural production, but also the harvest, processing, preservation and patterns of food consumption. It affects the food ingredients, the cooking methods and techniques of food and drinks preparation, the recipes as well as the dining etiquette.
Gastronomy and tourism
Due to the sepeculiarities and variations, food as well as other factors, such as accommodation, attractions, recreational activities at host destination sand transport are key parts of their tourism product (Reynolds, 1994) .
Moreover, tourism choices in recent years have not been determined only by the "trivial" need to eat, but also by the desire to try interesting products in an appropriate environment (Mennell, 1985; Finkelstein, 1989; Pillsbury, 1990; Fürst et al., 1991) .
Over the last years, the role of food as related to the "image" of a tourism destination has become an Moira, P., Mylonopoulos, D., Kontoudaki, A. -Greek gastronomy as a form of cultural tourism 2015. Fakultet za sport i turizam, Novi Sad, TIMS Acta 9, [135] [136] [137] [138] [139] [140] [141] [142] [143] [144] [145] [146] [147] [148] increasingly popular field of interest for researchers, the scientific community, tourism professionals (Long, 2004) as well as the food industries and national governments.
In this respect, studies have been conducted to examine the role the food is playing in the image of a destination, contributing for it to become a choice for potential visitors. According to data of the UNWTO, for about 44% of travelers around the globe, food is one of the three criteria to take into consideration when they decide where to travel (Foodservice, 2009, p. 36 Henderson (2004; ) and Quan & Wang (2004) , food is an important factor of attraction, which either enhances or constitutes the core element of the tourist experience. Further more, local gastronomy has been found to be an important criterion to inform the decision to choose a travel destination linked to alternative forms of tourism, such as agrotourism (Kastenholz et al., 1999; Lorenzini et al., 2010) and urban tourism (Gyimothy et al., 2000; Joppe et al., 2001 ). Other authors argue that gastronomy strongly influences the decision on summer vacation (Decrop & Snelders, 2005) .
The terms used to denote the search for destinations that offer quality and good food are "food tourism", "gastronomy tourism", and "culinary tourism". The dominant term in recent years has rather been "culinary tourism".
The Greek word "gastronomy" (in Greek «γαστρονομία») derives from the word "abdomen" (in Greek «γαστήρ») and "nomy" (like "auto-nomy") -"Nomos", which means knowledge or law. The term designates the art of haute cuisine, the set of rules for the selection of suitable primary materials and the preparation of dishes which satisfy both the taste and the visual pleasure. It also means, in general, any activity related to cooking and enjoying food (Bampiniotis, 2002, p.401) . In contrast, the term "culinaria" refers to the local cuisine and the foods of a country or a place, namely the comestibles and the cooking techniques that are typical of the local cuisine (Kivela & Crotts, 2006, p. 355) .
The Greek word "gastronomy" was registered in the official dictionary of the French Academy in 1835. The The Greek poet and philosopher Archestratusis considered the father of gastronomy (4th century BC). His most important work is "Hedypatheia" ("Life of Luxury"), which was completed in 350 BC and is considered the first cookbook in the world (GNTO, 1998, p.5 ). An other important work is "Deipnosophistae" (Deipnosophists), work of Athenaeus 3 (end of the 2nd century ACearly 3rd century AC), which is an important manual of gastronomy, referring to many different grapes varieties, fine food and its recipes, properties of the fruits of the earth -beneficial or not, birds, oil, vinegar, and of other products (Papanoutsos, 1974) .
Roman Marcus Gavius Apicius follows, who is considered the author of one of the oldest books (3rd and 4th century BC) of gastronomy, namely "De re coquinaria" (Tromaras, 1991) . Other famous historical figures of that period who were involved in gastronomy, are the emperor Caligula, known for his sophisticated Moira, P., Mylonopoulos, D., Kontoudaki, A. -Greek gastronomy as a form of cultural tourism 2015. Fakultet za sport i turizam, Novi Sad, TIMS Acta 9, [135] [136] [137] [138] [139] [140] [141] [142] [143] [144] [145] [146] [147] [148] Roman banquets and the Roman general Lucullus (Kyriazopoulou, 1998) .
The history of gastronomy spans through the Middle Ages and the Italian Renaissance, until the time of the development of culinary art in France, which is considered the only organized gastronomy system in the world.
The first to use the term "culinary tourism" was Long (1998) , who pointed out the contribution of food and wine to obtain knowledge of foreign cultures. Wolf Boniface (2003) used the term "tasting tourism", while Hall used "food tourism" . This variation on the use of terms usually also includes drinks consumption, alcoholic or not (Hall, 2003) . However, the so-called "wine tourism" is studied and promoted as a separate and distinct activity (Hall et al.,2000) . In recent years, it has also been common to use the Greek term for this activity, namely "oeno tourism" (Laidet & Tóth, 2007; Canja, 2010; Bibicioiu & Cretu, 2013, p. 31) .
Researchers argue that senses and memories from participation in food and wine preparations during holidays are very special, since they translate into very personal experiences (Filkelstein, 1989; Mennel, Murcott, & Van Otterloo, 1992) . Additionally, this kind of experiences may often even alter personal eating and wine consumption habits (Johns & Clarke, 2001; Johns & Kivela, 2001) . Fakultet za sport i turizam, Novi Sad, TIMS Acta 9, [135] [136] [137] [138] [139] [140] [141] [142] [143] [144] [145] [146] [147] [148] culture" through the routes of local flavors (Allen & Albala, 2007, p. 112) .
In sum, it could be argued that the role of tourism and gastronomy is "symbiotic", meaning that destinations offer food, recipes, cooking techniques, chefs and cultural basis, which converts gastronomy into the ideal product for tourist consumption (Fields, 2002; Richards, 2002; Scarpato, 2002) .
Classification of the resources of gastronomic tourism
A survey was carried out through search engines (from 01/01/2013 till 31/12/2013) in order to explore the forms of product supply, commercialization strategy, as well as methods to promote culinary tourism in
Greece. In particular, the internet businesses in Greece were covered involving the field of gastronomy and tourism, using keywords such as gastronomy, Greek cuisine, Greek breakfast, wine routes, olive routes, etc.
Then, the findings were classified into categories in order to evaluate their activity. It is also worth noting that the searching of the phrase "γαστρονομικόςτουρισμός can find comparatively more quality restaurants offering local dishes. In addition, the major draw back is that even where one can find restaurants of this kind, they work in isolation, meaning not as a part of a comprehensive strategic plan or concrete policy on gastronomy tourism.
2) National or local cuisine at hotel restaurants
The cuisine of a hotel, since it targets an international clientele, must respond to two types of demand, namely these tourists who wish to try the national or local cuisine and those who prefer to consume food that is familiar to them, i.e. international cuisine or the cuisine of their country. In this light, the hotel has three choices: a) to lay emphasis on the international cuisine, b) to specialize in local flavors and dishes, showcasing the local products, or c) to provide a choice, offering both international and national cuisine, which is a possibility mainly for large hotels, due to the obvious cost that it entails.
In Greece, upon the initiative of the Hellenic Chamber of Hotels (HCH), the programme "Greek Breakfast" is implemented "Deipnosophists", deriving from the words "deipnos" that means "dinner" and "sophists" that means "professors", is the title of a 15-volumes book of the ancient Greek Athenaeus of Naucratis in Egypt. Protagonists of the book are ancient Greeks grammarians, lexicographers, orators, sophists, philosophers, musicians and others. In "Deipnosophists", Athenaeus narrates in his friend Timocrates what was said at a symposium hosted by the very rich and learned man, Roman Larinsios. In that work, a Roman hosts a dinner with 29 guests, and during their discussions, life, manners and customs, as well as art and scientific knowledge of the ancient Greeks are described. Said work also constitutes a manual of gastronomy, referring to texts concerning food and wine. Louis Cruises (2014)., You in the Epicenter of the Culinary Delight of the Greek Traditional Cuisine, in http://louiscruises.com/gr/ cruise-themes/10/our-greek-cuisine-themed-cruises-put-you-inthe-middle-of-the-aegean-kitchen.html, accessedon12/3/2014.
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Guided tours and wine tasting include a winery tour, wine tasting accompanied with cheese or whole lunch, and seminars. In addition, visitors can stay at the hotel of the company (Domain Porto Carras, 2014) . A typical example is the Greek souvlaki (meats kewer, kebab) that is one of the main dishes of the Greek cuisine. The recipe has its roots in Antiquity. The first reference is made in the Homeric Epics, where Achilles cooked on embers pieces of meat. In "Deipnosophists", Igissipos in his cooking book entitled "Opsartitiko", refers to a dish called "Kandaflos", containing pieces of meat grilled, cheese, pita bread and dill, which was served with broth (Athenaeus, Deipnosophists, 12, 516d). Roman writings of the 1st century AC refer to offal skewer, while, quite later, in Constantinople, many street vendors were selling souvlaki with pita. In the 1940s, the snack begins to spread in refugee neighborhoods, such as Korydallos, and in Piraeus, a Constantinopolitan refugee made in 1950 the first wrapped souvlaki kebab (AKS Hotels, in http://www.akshotels.com/ soyvlaki-istoria.html, accessed on 12/1/2014). The Piraeus Bank Group Cultural Foundation (P.B.G.C.F.) is a voluntary non-profit foundation with residence in Athens. Within the context of its Corporate Social Responsibility programmes, it implements actions related to culture. In recent years, in coopeartion with the local authorities has created a network of industrial museums throughtout Greece, supporting the preservation and showcasing Greece's cultural heritage, with an emphasis on its artisanal and industrial technology. In the network of the museums of said Foundation, many educational programmes, exhibitions, lectures, seminars and other events take place. The Museum of Industrial Oil Production in Lesvos island, the Museum of Olive and Greek Olive Oil in Sparta and the Silk Museum in Soufli are some of the above-mentioned museums (Moira & Parthenis, 2011, p.65) . 
